THE COMMONWEALTH OF MASSACHUSETTS 
I OOJ aJ o p F i\ O / _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. -J^O-^OOS 


Name 


Tvy-of Operatlonfsl 
[ lKFoocI Service 
n Retail 

■i'j 

Da 1/16 


[-^Routine 
n Re-inspection 



Aoaress ^ CaJ ^ 


n Residential Kitchen 

Previous Inspection 

Telephone 

ilH 

n Mobile 

D Temporary 
□ Caterer 

Date: 

D Pre-operation 
□ Suspect Illness 

Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 


Out: 

Permit No, 

(.1 Other 


Each violation cljiecked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 
violated. Non-compUance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Itema) Anii-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 
action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) 


FOOD PROTECTION MANAGEMENT 

I'l 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

1_ 1 2 Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
[._] 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8. Separation / Segregation i Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23. Management and Personnel 

24. Food and Food Protection 
25 Equipment and Utensils 
26. Water, Plumbing and Waste 

27 Physical Facility 

28 Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2){590,003) 
(FC 3)(590 004) 
(FC-4)(590.005) 
(FC-5)(590.006l 
(FC-6){590 007} 
(FC-7|(590.008) 
(590 009) 


LJ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 
D 22 . Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 







Print: 


Ui 
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THE COMMONWEALTH OF MASSACHUSETTS 

'Touj'n OF I'/iyn Khn 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name \ 




Telephone fLij 


Date 


iritifiPJiftiMIMilM 


Owner 


Person In Charge (PIC) 


Inspector 



HAccp ym 



GT'Food Service 
D Retail 

D Residential Kilchen 

□ Mobile 

□ Temporary 
n Caterer 

D Bed & Breakfast 

Permit No. 


Board of Health 
Tel. 


T jm& of InsDOclIon 
[•1 Houlino 

□ Re-inspeclion 
Previous Inspection 
Date: 

□ Pre-operation 
D Suspect illness 

n General Complaint 

□ HACCP 

n other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 

violated. „ 

Non-compHance with: 

VIolatlona Related to Foodborne Illness Interventions an d Risk Factor s ( Red items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009(E) □ 590.009(F) □ 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

n 4 . Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

I I 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 
Q 8. Separation / Segregation / Protection 
n 9, Food Contact Surfaces Cleaning and Sanitizing 
n 10 . Proper Adequate Handwashing 
D 11. Good Hygienic Practices 

VlQiatlQns Related io Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2}(590 003 ) 

24 Food and Food Protection (FC-3)(590 004 ) 

25 Equipment and Utensils (FC-4)(590 006 ) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-6){590 007 ) 

28 Poisonous or Toxic Materials (FC-7)(590.008i 

29. Special Requirements (590 009 ) 

30. Other 


c 

N 


















Local Law □ 
Allergen Awareness 590.009 (G) Z 

□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

O 14. Approved Food or Color Addilives 
n 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

n 16. Cooking Temperatures 
n 17. Reheating 
n 18. Cooling 
D 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related .V 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 


I 

Signature///6/;/^ 
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Print: 
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THE COMMONWEALTH OF MASSACHUSETTS 

iJ OF piCy^Ti/iCc f^ ___ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name 

H/6'^ SO'IOO<^ 



Date 


RISK 

Level 


' /o6 


Owner 


Person In Charge (PIC) 


HACCP Y/N 



Tel. ^OOS 

Tvp^l Operationfsl 

TVo^r Inaoectlon 

[t-KFoori Service 

Qnouiine 

□ Retail 

D Re-inspectlon 

□ Residential Kitchen 

Previous Inspection 

D Mobiie 

Date: 

■ D Temporary 

□ Pre-operalion 

□ Caterer 

□ Suspect Illness 

□ Bed & Breakfast 

□ General Complaint 
n HACCP 

Permit No, 

1 .1 Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compUance with'. 

Violations Related to Foodborne Illness Intervention s an d Ris k Factors (Red Items] Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 
action as determined by the Board of Health. Local Law n 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

( I 2. Reporting of Diseases by Food Employee and PIC 
[_] 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags f Records / Accuracy of Ingredient Statements 

lJ 7. Conformance with Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 

IJ 8. Separation / Segregation / Protection 

L”1 9 . Food Contact Surfaces Cleaning and Sanitizing 

Cn 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Prac tices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) vioiations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23 Management and Personnel (FC-2)(590 003) 

24 Food and Food Protection (FC-3)(590 004) 
Equipment and Utensils fFC-4)(590 005) 

26. Water. Plumbing and Waste (F0-5);590 006 ) 

27. Physical Facility (FC-6)(590 007) 

28 Poisonous or Toxic Materials (t-C 7)(590 oos) 

29. Special Requirements (590 009) 

30. Other 


C 

N 






_L 












Local Law □ 

Allergen Awareness 590.009 (G) I_ 

G 12 . Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
G Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

D 16. Cooking Temperalures 
D 17. Reheating 
G 18. Cooling 

□ 19. Hot and Cold Holding 
[._l 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

Q 21 . Food and Food Preparation for HSP 
CONSUMER ADVISORY 

Q 22. Posting of Consumer Advisories tQ 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions / 

and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




Pupe ! o { PaRCS 



Thi.s Form Approved hy (lie My.ssachu.scU.s Dcpiirlmcnl of Public Hcallh 











This Form Approved by the Department of Public Health 

























THE COMMONWEALTH OF MASSACHUSETTS 

OF Pv'Ci^\\]\n _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


mmm 


Date , 

Tvpe of Ooeratlonfs) 




f./f Food Service 

[-TRoulino 


Risk 

Level 

D Retail 

n Residential Kitchen 

□ Re-inspection 

Previous Inspection 

Telephone ^4 ) - , cO 


□ Mobile 

Date; 

n Pre-operalion 

G Suspect Illness 

Owner 

HACCP Y/N 

1 1 Temporary 
□ Caterer 

Person In Charge (PIC) 


□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

\ 


Permit No. 

□ Other 





Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislon(s) 
violated. Non-compllance with: 

V iolations Related to Foodborne Illness Interventions a n d Bisk Fetors (Red Items) Antl-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. LocBi Law □ 

Allergen Awareness 590.009 (G) 1_ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

C.l 2 Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

n 4. Food and Water from Approved Source 
n 5. Receiving / Condition 

L ] 6. Tags / Records / Accuracy of Ingredient Statements 
rj 7. Conformance with Approved Procedures > HACCP Plans 
PROTECTION FROM CONTAMINATION 
U 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
[J 11. Good Hygienic Practices 

V iolations Related to Good Retail Practice s (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 



N 


















23. 

Management and Personnel 

(FC-2){590 003) 

24 

Food and Food Protection 

(FC-3)(590 004) 

25. 

Equipment and Utensils 

{FC-4)(590,005) 

26, 

Water, Plumbing and Waste 

(FC-5)(590.006) 

27. 

Physical Facility 

(FC-6)(590 007) 

28 

Poisonous or Toxic Materials 

(rC-7)(590.008) 

! 29 

Special Requirements 

(590.009) 

] 30. 

Other 



□ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 10. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

D 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
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This Form Approved by Ihc Mas.snchiiscll.s Departmcril of |■'llb(il^ Hcallli 
















This Form Approved by ihe Department of Public Health 
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THE COMMONWEALTH OF MASSACHUSETTS 
/O^aI of F'% <L I A) 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Telephone ' 


Owner 


Person In Charge (PIC) 


Inspector 


^ 6 ?' . 5 ^/- 





HACCP Y/N 


I Service 

D Retail 

D Residential Kitchen 
□ Mobile 
D Temporary 
D Caterer 
n Bed & Breakfast 

Permit No. 


T Vd^I Inspection 

D^outlne 
n Re-Inspection 
Previous Inspection 
Date: 

□ Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

n other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislon(s) 
violated. Non-compUance with: 

Viol ations Related to Foodborne Illness interventions and Risk Factors iBedilems) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590 . 009 (E) □ 590.009(F) □ 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

m 1 . PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

LI 2 . Reporting of Diseases by Food Employee and PIC 
[ J 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 
rn 4 . Food and Water from Approved Source 
! I 5. Receiving / Condition 

n 6. Tags / Records / Accuracy of Ingredient Statements 

LJ 7. Conformance with Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 

i ’] 8. Separation / Segregation / Protection 

n 9. Food Contact Surfaces Cleaning and Sanitizing 

[J] 10 Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23 Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3}(590.004) 

25. Equipment and Utensils (FC-4i(590.005) 

26. Water, Plumbing and Waste (FC-5)(5g0.006) 

27. Physical Facility (FC'6H590 007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 


c 

N 


















Local Law □ 
Allergen Awareness 590.009 (G) I.' 

IJ 12. Prevention of Contamination from Hands 
Q-^f^^landwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
B-T^^oxtc Chemicals 

TIME/TEMPERATURE CONTROLS (Potenflally Hazardous Foods) 

□ 16. Cooking Temperatures 
D 17, Reheating 
n 18. Cooling 

□ 19, Hot and Cold Holding 
[J 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

n 21. Food and Food Preparalion for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


2'-T Special Requirements 
30. Other 


(590.009) 


Number of Violated Provisions Related ^ 

To Foodborne Illnesses Interventions — 

and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
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TJ;HE COMMONWEALTH OF MASSACHUSETTS 

IquJo of pViini\|'lO _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 
Tel. 



Ihn j 

Sr 

Date 

viH-i S 

Address ^ 


Si_ 

Risk 

Level 

Telephone GJ? 

BUB 

0 


Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 



Out: 


T^b of Operallonfs) 

Food Sorvico 

□ Relail 

□ Residential Kitchen 

□ Mobile 

D Temporary 
D Caterer 

□ Bed & Breakfast 

Permit No. 


Ql inspection 
[^rTRoullne 

□ Re-inspection 
Previous Inspection 
Data: 

□ Pre-operalion 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

n Other_ 


fic provislon(s) 


Each violation choked requires an explanation on the narrative page(s) and a citation of sped 
violated. Non-compflance with: 

Violations Related to Foodborne Illness InterventlQoa sod Risk Factors (Red Items) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) 


FOOD PROTECTION MANAGEMENT 

n 1 . PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

Lri 2 . Reporting of Diseases by Food Employee and PIC 
C] 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 
[_] S Receiving / Condition 

□ 6, Tags / Records / Accuracy of Ingredient Statements 

L_J 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 
[J 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
[J] 10. Proper Adequate Handwashing 

r__] 11. Good Hygienic Practices 

VIolalions Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crilical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 





23. Management and Personnel 

(FC-2)(590 003) 



24. Food and Food Protection 

(rC-3)(590 004) 


_ L 

Equipment and Utensils 

(FC-4)(590 005) 



26. Water, Plumbing and Waste 

(FC-5)(590.006) 



27. Physical Facility 

(FC-6)(590.007) 



28, Poisonous or Toxic Materials 

(FC-7)(590 008) 


L 

Special Requiremenls 

(590 009) 



30. Other 



□ 12 . Prevention of Contamination from Hands 

□ 13, Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Polentlally Hazardous Foods) 

G 16, Cooking Temperatures 

□ 17, Reheating 
n 18. Cooling 

□ 19. Hoi and Cold Holding 

□ 20, Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 

















This Fomi Approved by the Department of Public Health 





























THE COMMONWEALTH OF MASSACHUSETTS 

I 0 uj )\J O F I _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 


Tel. 


TkJ / f^ CH //V ,pn) /U 

Date 

of Operatlonfs) 

[^drood Service 

□ Retail 

G Residenlial Kitchen 

G Mobile 

G Temporary 

G Caterer 

□ Bed & Breakfast 

Permit No. 

Ty^_pf Inspection 

1 j Routine 
n Re-inspection 

Previous Inspection 

Date: 

□ Pre-operation 

D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 




Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 

Out; 


Each violation checked requires an explanation on the narrative page(s 

1 and a citation of specific provislon(s) 


violated. 


Non-compflance with: 
Antl'ChokIng Tobacco 


Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 
action as determined by the Board of Health. t-ocai Uw □ 

Allergen Awareness 590.009 (G) H 


FOOD PROTECTION MANAGEMENT 

Q 1 . PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

rj 2 . Reporting of Diseases by Food Employee and PIC 
LI) 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4, Food and Water Irom Approved Source 

□ 5, Receiving / Condition 

□ 6. Tags / Records/Accuracy of Ingredient Statements 

L] 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 
LJ 0. Separation / Segregation / Protection 

Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 
n 11. Good Hygienic Practices 


Violations Related to Good Retail Practic es (Blue 
Hems) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23. 

24. 

25. 

26. 

27. 

28. 

29, 

30, 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590.003) 
(F C-3)(590 004) 
(FC-4)(590 005) 
(FC-5){590 006) 
(FC-6)(590 007) 
(FC-7)(590 008) 
(690 009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

I I 14. Appiuvod Fuod ui Color Additivos 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
G 17. Reheating 

U 18. Cooling 

Q 19. Hot and Cold Holding 

G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

G 21 . Food and Food Preparation for HSP 
CONSUMER ADVISORY 

G 22 . Posting of Consumer Advisories ^0 ' -?' / J - 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



M >^tkJ 


'^f Pages 
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This Form Approved by llic Mu.s.siichuscils Depiirliiienl of Public Health 













This Form Approved by the Department of Public Health 
























THE COMMONWEALTH OF MASSACHUSETTS 
Idgjn OF _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 
Tel. OS 


.le-LffiSO') 1 

Date . 

*''‘'^*** .ST 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 

Out: 



T^e of QpefallQn(8) 

Q^ood Service 
n Retail 

n Residential Kitchen 
D Mobile 
O Temporary 
D Caterer 
D Bed & Breaktast 

Permit No. 


q] Inspection 
WRoulinfl 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operalion 
D Suspect lliness 

□ General Complaint 

□ HACCP 

D Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislon(s) 
violated. Non-compllance with: 

Violations Related to Focdborn^ Illness JntervejitlQns^d_BiaKfflcjQfs (Bed Items) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) h 590.009 (F) □ 
action as determined by the Board of Heaith. Local Law n 

Allergen Awareness 590.009 (G) _ 


FOOD PROTECTION MANAGEMENT 

LJ 1- PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

L.l 2. Reporting of Diseases by Food Employee and PIC 
LJ 3. Personnel with Infections Reslricled / Excluded 
FOOD FROM APPROVED SOURCE 
[J 4. Food and Water from Approved Source 
L J 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

LJ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

r i 9. Food Contact Surlaces Cleaning and Sanitizing 
[J 10. Proper Adequate Handwashing 
n 11. Good Hygienic Practices 

Violatio ns Related to G ood Retail Pra ctices (Blue 
Hems) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Heaith. 


c 

N 


















23. 

Managernenl and Personnel 

fFC-2)(590 0031 

24, 

Food and Food Protection 

(FC 3)(590 004) 

25, 

Equipment and Utensils 

(FC-41(590.005) 

26, 

Water, Plumbing and Waste 

(FC-5){590,006} 

27 

Physical Facility 

(FC-6)(590 007) 

28 

Poisonous or Toxic Materials 

(FC 7)[590 008) 

29. 

Special Requirements 

(590,009) 

30 

Other 



□ 12. Prevention of Contamination trom Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
D 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Polenllally Hazardous Foods) 

□ 16. Cooking Temperatures 
n 17. Reheating 
D 18. Cooling 

□ 19. Hot and Cold Holding 
n 20. Time as a Public Heaith Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 






Paye Y' of Pa^^cs 
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Thi.s Form Approved by Iho Mnssachu.sclls Dcp.'irttneni of Public Hcalih 






































THE COMMONWEALTH OF MASSACHUSETTS 

/oUiA) OF Pt^WLI l\l _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 
Tel. .< 1^0 


Name 


Address 


I u'/i)\l vi e 


HOi) i 


966 LiAttot-N vV-r 


Telephone ^ ^ ^ 

Owner 


X 36 7 .; 


Person in Charge (PIC) 


Inspector/ 


rmni 


Aif/AJp; 


Date 

/ 0 

Level 


HACCP Y/N 


Time 

In; 

Out: 


Type of Operationtst 

r 3^oo(i Snrvico 

□ Retail 

□ Residential Kitchen 
n Mobile 

n Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


L'rtoutine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
O Suspect Illness 

n General Complain! 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page{s) and a citation of specific provislon(s) 
violated. Non-compliance with: 

Vio lations Re late d to Foodborne Illnes s MeryrMitiQii;^ t md Risk Factors (Red Items) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. l®" O 

Allergen Awareness 590.009 (G) U 


FOOD PROTECTION MANAGEMENT 

n 1 . PIC Assigned / Knowledgeable ( Duties 

EMPLOYEE HEALTH 

□ 2 Reponing of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4 Food and Water from Approved Source 
LI 5 . Receiving / Condition 

□ 6 Tags / Records / Accuracy of Ingredient Statements 

LI 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

n 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
[.] 11. Good Hygienic Practices 


Violations Related to Good Ret ail Pixicticcs (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


. 
















y 24 
25. 
^26. 
' 27 . 
28 

29. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590.003] 
(FC-3)(590.004) 
(FC-4)(590,005) 
(FC-5l(590.006) 
(FC-6)(590.Q07) 
(FC /K590008) 
(590 009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
C] 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590,000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTIQN: 






PufZC ^ of —^Piiocs 




This Form Approved hy llio MiiN.siiclui.sen.s Dfpjimnenl of Public Health 











This Form Approved by the Department of Public Health 




























THE COMMONWEALTH OF MASSACHUSETTS 
_h|)UJV2_OF_ ^uin _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT _tei. 


Name |/ 1 

/SoilNdi) 

ho61 



Tvpg,ol Inspection 

W Routine 

D Re-inspecllon 

Previous Inspection 

1 ^ 00 ' unedn .5:j 


Tilsit ' 

Level 

U Retail 

□ Residential Kitchen 

Telephone 

sf5 - 03S.:i 

X 56 7 i- 


□ Mobile 

n Temporary 

□ Caterer 

Date: 

n Pre-operation 
n Suspect Illness 

Owner 

HACCP YVN 

Person In Charge (PIC) 

Time 

In: 

D Bed a Breakfast 

□ General Complaint 

□ HACCP 



1 

Out; 

Permit No. 

n other 

Each violation chedked requires an explanation on the narrative page(s) and a citation of spec 
violated. 

Vlolatlong Related to Foodborne Illness Interventions and Risk Factors (Red Itemsi Anii-cnoi 

fic provlsion(s) 

Non-compUonce with: 
<lng Tobacco 


Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) n 590,009 (F) □ 
action as determined by the Board of Health. Local Law □ 


Allergen Awareness 590,009 (G) 


FOOD PROTECTION MANAGEMENT 

Q 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

n 2 . Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
[ ] 5. Receiving / Condition 

□ 6, Tags / Records / Accuracy of Ingredient Statements 

[_ J 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
LJ 11. Good Hygienic Practices 


Violations Related to Good Retail Practice s (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


4-- 




w 








L- 




“Sa. Management and Personnel 
24 Food and Food Proteclion 
Equipment and Utensils 
Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 
Special Requirements 

30. Other 


(FC-2)(590 003) 
(FC-3){590.004) 
(FC-4)t590.005) 
{FC-5}(590.006) 
[FC-6)(590 007) 
(FC-7)(590 00a) 
(590 009) 


□ 12. Prevention of Contamination from Hands 

□ 13, Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
D 17. Reheating 

□ 18. Cooling 
O 19. Hot and Cold Holding 
n 20. Time as a Public Health Conlrol 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation tor HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt ol this order. 

DATE OF RE-INSPECTION: 




This Form Approved hy Ihe Mii.ssnchusells Depiirlnicnl of Public Henllh 











































THE COMMONWEALTH OF MASSACHUSETTS 
Tou/h!) OF _ 

Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT _ lei. 


Name 

SCHOOL 



T^^ of Inspection 

LJRoutine 
□ Re-inspection 

Previous Inspection 

Address 


U Retail 

□ Residential Kitchen 

Telephone ^ ^ 

■■ 

G Mobile 

Dale; 

n Pre-operation 
□ Suspect Illness 

Owner 

HACCP Y/N 

□ Caterer 

Person In Charge (PIC) 

Time 

In: 

□ Bed S Breakfast 

□ General Complaint 

□ HACCP 


Out; 

Permit No. 

n other 

Each violation checked requires an explanation on the narrative page(s) and a citation of sped 

fic provislon(s) 


violated. Non-compUance with'. 

Violations Related to Foodborne !l!nes3 Inter ve ntions end Ri s k Factors (Red Item s! Ami-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590 . 009 (E) n 590 . 009 (F) n 

action as determined by the Board of Health. □ 

Allergen Awareness 590.009 (G) 


FOOD PROTECTION MANAGEMENT 

n 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

n 2 . Reporting of Diseases by Food Employee and PIC 
lU 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4, Pood and Water from Approved Source 
[J 5. Receiving / Condition 

G 6. Tags / Records/Accuracy of Ingredient Statements 
[J 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 
LJ 8. Separation / Segregation / Protection 
n 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10, Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practice s (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


L 




_^ 












23. 

24 

'1^5 

26. 

27 

28 
29. 
30 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590.003) 
(rC-3)(590.004) 
(FC-4)(590 005) 
(FC-5)(590.006) 
(FC-6)(590 007) 
{FC-7)(59O.OO0! 

(590.009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
O 14. Approved food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
D 17. Rehealing 

□ 18. Cooling 
n 19. Hot and Cold Holding 
n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

D 21 . Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 





lnsncjl |.rN.Si^n;)<uic;y^(^- 







Print: 




A/ 




l>age^^T_of^^^Pagcs 


This Form Approved by ihc Mjis.siiohu.sells DepartinotU (T Public Hcallli 










This Form Approved by the Depanmeni of Public Health 




















THE COMMONWEALTH OF MASSACHUSETTS 

/ du!n O F L! j _ 

Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT Tei. 


Name yy 

Date 

1‘i 

Tv^ of Oporatlonta) 

1 'f Food Service 

Tvdo of Inspection 
B^Routine 

Address 1 

Risk 

Level 

□ Retail 

□ Residential Kitchen 

□ Re-inspection 

Previous Inspection 

Telephorre S? ^F ^ 


D Mobile 

D Temporary 

D Caterer 

Dale; 

D Pre-operation 

D Suspect Illness 

Owner 

HACCP Y/N 

Parson In Charge (PIC) 

Time 

In: 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

irrspsetor 

Out; 

Permit No. 

n Other 

Each violation checfked requires an explanation on the narrative page(s) and a citation of spec 
violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anii-choi 

fic provision(s) 

NorxompUance with: 
(ing Tobacco 


Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) n 590.009 (F) □ 
action as determined by the Board of Heaith. Local Law 

Allergen Awareness 590.009 (G) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Restricted i Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
1.71 5. Receiving / Condition 

Q 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

n 9^ Food Contact Surfaces Cleaning and Sanitizing 
C7I 10 . Proper Adequate Handwashing 
[7] 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23. Management and Personnel 
2^Food and Food Protection 
'I’T Equipment and Utensils 
26 Water, Plumbing and Waste 
27. Physical Facility 
28 Poisonous or Toxic Materials 
29. Special Requirements 
30 Other 


(FC-2H590 003) 
lt-C-3)(590 004) 
(FC-4)(590.005) 
(FC-5)(590 006) 
(FC-61(590 007} 
|FC-7)(590 QOS) 
[590 009) 


□ 12. Prevention o( Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
n 17. Reheating 
D 18, Cooling 

□ 19, Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation tor HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Heaith at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




Thi!( Form Approved hy llic Miissachu.sull.s Depiinniciit of Public HenUh 






























THE COMMONWEALTH OF MASSACHUSETTS 


'Joukl OF 

FOOD ESTABLISHMENT INSPECTION REPORT 


On/b ^ I 


Telephone ^ 


HACCP Y/N 


Inspector 


Board of Health 
Tel. 







Food Service 

□ Relail 

□ Residenlial Kitchen 

□ Mobile 

Q Temporary 
D Caterer 

□ Bed a Breakfast 

Permit No. 


Tv ^gf In s pectton 

l^'KRouline 

□ Re-inspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

n other_ 


Each violation cpecked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
violated. Non-comptlance with: 

vioUi tions Relatedlo Foodborne iilness lnterventlQn8_aDd R iL;!< F urujitA Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590 . 009 (E) □ 590 . 009 (F) □ 

action as determined by the Board of Health. Local Law q 

Allergen Awareness 590.009 (G) LI 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
n 5. Receiving / Condition 

ID 6. Tags / Records / Accuracy of ingredient Statements 
L I 7, Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 
n 8, Separation I Segregation / Protection 
n 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
G 11. Good Hygienic Practices 

Violations R elated to Good BelaJ! Practice^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (FC-2l(59a 003) 

24. Food and Food Protection (FC-3](590 004) 

25. Equipment and Utensils (FC 4)(59Q.005) 

26 Water, Plumbing and Waste (FC-5)(590.006) 

27, Physical Facility (FC-6)(590.007) 

28 Poisonous or Toxic Materials (FC-7)(590,008) 

29 Special Requirements (590.009> 

30, Other 



□ 12. Prevention o( Contamination from HanrJs 
n 13. Handwash Facililies 
PROTECTION FROM CHEMICALS 
n 14. Approved Food or Color Additives 
D 15. Toxic Chemicals 

TIMETEMPERATURE CONTROLS (Potentially Hazardous Foods) 

n 16. Cooking Temperatures 

n 17. Reheating 

D 18. Cooling 

n 19. Hot and Cold Holding 

[_1 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 


□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): Cx 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 

































THE COMMONWEALTH OF MASSACHUSETTS 


'P<-vJrn OF 

FOOD ESTABLISHMENT INSPECTION REPORT 


' (?uu/]'/v •S'cliofl 


Address 


Telephone ^ ^ - S H OO 


HACCP Y/N 


Inspeclor 


Board of Health 
Tel. J:^0-^90S 




^4 


GJ Food SorviCG 

□ Retail 

D Residential Kitchen 
n Mobile 
[D Temporary 
n Caterer 

□ Bed & Breakfast 

Permit No. 


of Inspection 
\'l Routine 

□ Re-inspection 
Previous Inspection 
Dale: 

□ Pre-operation 
D Suspect illness 

D General Complaint 

□ HACCP 

□ Other __ 


Each violation chjecked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
violated. Non-compllancB with: 

vi QlflUons Related to Foodborne illness interventio n s ^nd Risk Factors fRed items) Anti-Choklng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009(F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009(G) Z 


FOOD PROTECTION MANAGEMENT 

O 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

f.n 2, Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 
n 4. Food and Water from Approved Source 
[J 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

U 7. Conformance with Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 

QJ 8. Separation / Segregation / Protection 

L] 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
LJ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

Q 16, Cooking Temperatures 

□ 17. Reheating 
O 18. Cooling 

□ 19. Hot and Cold Holding 

n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


VioJ aUQns Related to Good Retail Pnictices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 



23. ManagecnenI and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 
27 Physical Facility 

28. Poisonous or Toxic Materials 
29 Special Requirements 
30. Other 


<FC-2)|590 003) 
(FC 3)|590.004) 
(FC-4}(590.005) 
(FC-5)(590.006) 
(FC-6)(590.007) 
(FC-7){590 008) 
(590 009) 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1-22): ^ 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 




































THE COMMONWEALTH OF MASSACHUSETTS 

1 Quin OF_ pr _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

Tel. 


Name ^ 

c K nv-o 



Date 

J- /j-/"/ 

Address 

1,3 f 

Kkiny I'll / (-C 


Risk 

Level 

Telephone 

- 




Owner 

_ y _ 

HACCP Y/N 











Tvty ol Operallon(s) 

[TJpood SflrvicG 

□ Retail 

D Residential Kitchen 
D Mobile 

□ Temporary 

□ Caterer 

D Bed & Breakfast 

Permit No. 


Tv pq of Inspection 

r 'THouline 
D Re-inspection 
Previous Inspection 
Date: 

n Pre-operation 
D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislon(s) 
violated. with: 

Violations Re late d to Foodborne Illness Interventlons^and Risk Factors (Red liemsl Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. i-ocai Law n 

Allergen Awareness 590.009 (G) _ 


FOOD PROTECTION MANAGEMENT 

O 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

in 2. Reporting of Diseases by Food Employee and PIC 
111 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 
n 4. Food and Water from Approved Source 
|_] 5. Receiving / Condition 

□ 6. Tags / Records 1 Accuracy of Ingredient Statements 

CJ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 
[J 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 

□ if. Good Hygienic Practices 


i.i ted lo Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23 . 

25 , 

26 . 
27 . 
28 

29 

30 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590 003) 
(FC-3)(590 004) 
(FC-4)(590 005) 
{FC-5)(590.006) 
(FC-6}i590.007) 
(FC-7)(590 008] 
(590 009] 


□ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
n 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 

TIMETEMPERATURE CONTROLS (Potentially Hazardous Foods} 

D 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 
G 19. Hot and Cold Holding 
G 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

G 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 
Q 22, Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure lo correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-iNSPECTION: 




Print: i\ . , 

kvU 


kcj 


PaRC ^ of ^Pages 

PIC’s Signaturp; 

Print: ^ ' 

■ 

ii 



This Form Approved by die Mas.siichii.sctl.s Departtni'nl of Public Health 
















This Form Approved by the Depanmeni of Public Healih 






























JHE COMMONWEALTH OF MASSACHUSETTS 
OF_ 

Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 





Date . 


TVoo/bf Inspection 

q-;/-// 

Food Sorvtce 

[^rKRouline 

D Re-inspection 

Previous Inspection 

Address ,3^ 6 -r 

Risk 

Level 

D Retail 

n Residential Kitchen 

Telephone ^'5V 1 - S ^ 


D Mobile 

Dale: 

□ Pre-operation 

□ Suspect Illness 

Owner 

HACCP Y/N 

□ Caterer 

Person In Charge (PIC) 

Time 

In: 

□ Bed a Breakfast 

n General Complaint 
□ HACCP 

(rinn', 

Oul; 

Permit No. 

□ Other 





Each violation chepked requires an explanation on the narrative page(s) and a citation of specific provision(5) 
violated. Non-comp//snce tvffh: 

Violations Belated to Foodborne illness inte rventio ns and Risk Factors (Red Ite ms) Anii choktng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) n 590.009 (F) □ 

action as determined by the Board of Health. 

Allergen Awareness 590.009 (G) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

IJ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
n 5. Receiving / Condition 

G 6. Tags / Records / Accuracy of Ingredient Statements 

[ J 7. Conformance with Approved Procedures ! HACCP Plans 

PROTECTION FROM CONTAMINATION 

O 8. Separalion / Segregation ! Protection 

L.l 9 Food Contact Surfaces Cleaning and Sanitizing 

n 10. Proper Adequate Handwashing 

I"] 11. Good Hygienic Practices 


Violat ions Related to Good R et ail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23 

24 

26 

27 

28 

29 

30 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirennenls 
Other 


(FC-2)(590,003) 
(FC-3K590.004) 
(FC-4|(590.005) 
(FC-5K590.006) 
(FC 61(590 007) 
(FC-7H590.008) 
(590.009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
CD 1S<^ooling 

Hot and Cold Holding 
n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 
Q 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1*22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

PATE OF RE-INSPECTION: 




























